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AStudy　on　Evaluating　Essential
Knowledge　and　Skills　in　the　New
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　In　our　country，　the　meaning　or　definition　of
“essential　knowledge　and　skills”in　compulsory
education　have　not　been　decided．　They　must　be
hat　students　and　their　parents　can　understand
　the　contents　of　them　must　be　specified　by　the
stage　for　every　grade．　In　the　present　stage，　it　is
appropriate　to　understand　that　the　contents　of　the
course　of　study　are　“essential　knowledge　and
skills．”　In　order　to　clarify“essential　knowledge
and　skills”，　concrete　items　should　be　extracted
from　the　course　of　study　and　the　textbooks．　A
criterion　and　a　standard　are　set　up　to　confirm　the
student’s　knowledge　and　skills　and　the　teacher’s
instruction　effect，
■乃θ、Roηん047，　21－40　（2002）
AStudy　on　the　Procedure　from
Evaluating　by　the　Viewpoint　to
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　　In　the　new　curriculum　for　elementary　and　lower
secondary　schools，　the　evaluation　of　each　subject
wiU　be　performed　by　an　absolute　scale，　and　the
record　of“integrated　study”will　be　described　by
sentences．　The　learning　achievements　of　various
viewpoints　will　be　evaluated　on　the　3　stages，“the
stage　which　creates　an　instruction　target　and　an
evaluation　target”，“the　stage　which　carries　out
planning　and　practice　of　a　lesson”，and‘‘the　stage
which　carries　out　evaluation　and　rating　of　each
viewpoint．”In　the　evaluation　of“integrated　stu－
dy”，the　students’good　point　and　attitude　will　be
described．
■肪θ．Roηん047，　41－47　（2002）
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　　The“Housing　Performance　Indicatioll　System”
was　put　in　force　in　October　2000　to　meet　consum
er’s　demand　for　procuring　more　reliable　house．
The　system　was　reviewed　and　discussed　how　the
requirements　of　housing　materials　would　be　af－
fected　by　the　enforcement　of　the“Housing　Qual－
ity　Assurance　Act”　including　the　“Housing
Performance　Indication　System”．
Hiroshi　YABuucHI
Articles
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　　strength
　　and　elonga－
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　　Tensile　strength　and　elongation　of　single　yarn
are　the　most　fundamental　elements　characterizing
various　kinds　of　textile　properties．　For　conduct－
ing　measurement　of　tensile　strength　and　elonga－
tion　in　the　class　designated“Textile　Material　Ex
periment”，the　most　suitable　experimental　materi－
als　as　well　as　methods　and　conditions　must　be　se－
lected．　Three　different　deniers　of　nylon　filament
were　chosen　for　KS－senimeter　measurement　and
found　to　be　very　satisfactory　materials　by　select－
ing　a　certain　apPropriate　length．
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and　the　influence　of　taste　depend＿
ing　on　the　difference　of　making
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Satoko　TANAKA，
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　　The　variatlons　of　mineral　contents　and　the　in－
fluence　of　taste　were　studied　according　to　the　dif－
ference　of　nlaking　conditions　of　handmade　Tofu．
　　The　mineral　contents　in　soybeen　milk　has　in－
creased　in　proportion　to　the　heating　temperature
of“Go”（sap　obtained　by　mushing　boild　soybean）．
The　Tofu　have　securely　solidified　with　less　water
separation，　and　the　total　mineral　contents　has　in．
creased，　especially　the　contents　of　Na　and　K　were
significantly　increased．
　　As　for　the　mineral　contents　of　soybean　milk，　of
which　mixing　time　was　different，　it　was　found
that　the　contents　of　Zn，　Mn，　Fe　and　Mn　were
higher　when　the　mixing　time　was　three　minutes
than　five　minutes．　Moreover，　as　for　the　total　min－
eral　contents　in　Tofu，　Fe，　Na　and　Ca　were　higher
when　the　coagulation　temperature　was　at　75℃
than　85℃．　Furthermore，　in　the　sellsory　evalua－
tion　Tofu　solidified　at　the　temperature　of　75℃had
more　sweetness　than　85℃．　The　significant　differ－
ence　depending　on　the　temperature　was　also　rec－
ognized　on　the　flavor　and　total　evaluation．
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tion　of　food　weight
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　　Accurate　visual　estimation　of　food　weight　is
very　important　to　make　a　menu　for　dieticial1．　At
laboratory　works　on　Cooking，　Cooking　admini．
stration，　Clinical　nutrition，　and　Nutritional　sci－
ence，　training　to　estimate　the　weight　of　food
accurately　have　been　conducted．
　　In　this　study，41　students　who　have　trained　to
make　food　menu　and　also　to　analyze　food　content
were　tested　on　their　accuracy　of　visual　estimation
of　food　weight．
　　Each　sample　meal　was　photographed，　and　esti－
mation　of　the　weight　by　both　authors（experi－
enced　dietician）and　by　students　were　compared．
　　As　the　results，　the　weights　of　vegetables　were
estimated　accurately，　while　variat輌on　of　the　shape
and　water　content　caused　variation　of　the　esti．
mated　weight．　When　the　weight　of　a　piece　of　food
was　taught　as　an　ordinary　use，　it　is　often　used
instead　of　the　real　weight　used．
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Development　of　Warmth　Retain－
ing　Tester　and　Its　Use
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　Anew　model　of　warmth　retaining　tester　was
developed　based　on　the　conventional　“Kata－
themometer　method”and“milk－bottle　method”，
which　held　some　inconvenience　and　insufficient
accuracy．　　The　relation　between　warmth
retaintion　and　cloth　conditions　was　more　clearly
observed　with　the　newly　developed　tester．
　　“Light　weight－warm　cloth”which　is　produced
by　new　technology　and　is　being　sold　in　market
with　good　reputation，　was　also　evaluated　and　rea－
sonable　results　were　obtained．
Comments
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Possbility　of　Web　Based　Learn－
ing　System　in　an　internet
Kazuo　AsAKIMoRI，
Learning　Sys－
　　tem，
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　　The　paradigm　of　an　information－oriented　soci－
ety　has　some　great　possibilities　for　reforming
education　system　in　which　anyone　can　learn　any－
thing　from　anyplace　and　anytime　using　Internet．
We　try　to　make　a　learning　system　in　a　cyber　space
with　World　Wide　Web　and　internet，　and　to　use　it
in　the　computer　science　classes．　We　report　on　its
cyber　space　learning　system　and　the　experience　of
lts　operatlon．
■TんeRoηん047，　91－100（2002）
The　Result　of　Measurement　for
Body　Composition　on　Kobe
Women’s　Junior　Conege　Stu－
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　This　tilne，　we　have　measured　body　weight，　body
fat，　bone　mass　and　other　body　composition　of　161
studellts　of　the　Department　of　Food　and　Nutri－
tional　Science　of　our　College，　usinig　body　compo－
sition　analyzar．　In　general，　evaluation　of　obesity
is　judged　by　BMI　from　both　height　and　weight．
By　 dding　four　more　factors；body　fat，　abdominal
fat　rate，　muscle　mass　and　bone　mass，　we　found
out　the　difference　in　type　about　obesity．　Emacia－
tion　of　young　women　is　increasing．　The　diet　col1－
ducted　only　for　emaciation　purpose　would　be
dangerous　for　their　health．　Through　this　study，
we　thought　keenly　that　we　could　conduct　obesity
guidance　more　effectively，　by　offering　these　objec－
tive　informations　about　the　body　composition．
■τ1〕e、Roηん047，　101－111　（2002）
Investigation　of　Food　Service
Management　for　Last　Five　Years
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　　The　purpose　of　this　study　is　to　discuss　the　con－
tents　of　menu　performed　in　the　compulsory　food
service　management　laboratory　course　that　is
subject　to　the　dietitian　training　class　in　our　insti－
tution，　for　last　5　years．
　　In　regard　to　the　nutrient　intake，　the　sufficiency
of　protein　intake　was　above　the　criterion　and　the
energy　supply　from　fat　was　reached　to　upper
limit．
　　The　calcium　and　iron　intakes　were　slightly
lower，　but　vitamin　intake　was　sufficient．　In　the
application　of　food　materials，　fish，　shellfish　and
meat　were　excessive　but　soybean　and　soybean
products　were　less．　The　employment　of　vegetables
and　quantity　of　foods　were　also　adequate．　The
food　materials　and　procedure　of　cooking　applied
in　main　dishes　seem　to　be　adequate　and　in　good
balance．　However，　it　is　remained　that　the　way　of
management　of　protein　source　in　food　and　supple－
ment　for　lack　of　calcium　and　iron　are　necessary　to
investigate　in　future．
Notes
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AStudy　on　Bacterial　Infection　of
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　　Acase　of　food　poisoning　occurred　in　August
1999that　was　traced　back　to　dried　squid．　Since
there　are　few　reports　of　fact－finding　surveys　into
babterial　testing　of　dried　seafoods　in　Japan，　no
accurate　picture　of　the　degree　of　infection　of　these
kinds　of　foods　is　available．　We　thus　collducted　a
fact－finding　survey　into　the　degree　and　type　of
bacterial　colonization　of　commercially　available
dried　seafoods．　The　survey　fotlnd　that　g　of　50
specimens（18％）exceeded　the　maximum　permitted
level　of　105　per　gram．　By　type　of　seafood，104　mi－
croorganisms　per　gram　or　more　were　found　in
38．4％of　squid，0％of　cod，33．3％of　other　fish　and
O％of　beef，　showing　that　food　made　from　squid
has　a　high　colonization　rate．　Identification　of　bac－
teria　isolated　from　the　seafood　samples　showed
that　64％wereπzicrococcμs，23％were　bαcjZZμs，8％
were　yeasts　and　5％were　other　microorganisms．
It　follows　from　the　above　that　it　is　necessary　to
take　preventive　measures，　such　as　eliminating
bacteria　attached　to　materials　before　they　are
dried　and　destroying　any　remaining　bacteria　by
maintaining　the　correct　drying　temperatures．
■τれeRoηた047，　121－134（2002）
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　Draping　is　a　technique　of　designing　a　dress，
which　is　to　drape　the　cloth　directly　around　the
body　and　to　complete　the　designing　of　the　dress
through　it．　In　the　three　dimensional　structure
designing　of　new　clothes（hereby　simply　referred
to　as‘‘designing”）the　draping　technique　is　of　vital
importance，　without　which　designing　a　new　dress
is　almost　impossible．
　　We　take　the　designing　of　a　wedding　dress　as　an
example，　and　our　purpose　in　this　paper　is　to　de－
scribe　the　designing　process　through　this　draping
technique，　one　by　one　up　to　its　completion　and　to
input　the　resulting　date　of　the　completed　pattern
through　draping　into　the　CAD　system．
　　As　for　the　co－related　operation　between　draping
and　computerized　equipment，　a　further　study　is
awaited　and　it　is　to　be　our　theme　in　our　next
pape「・
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　This　paper　is　a　report　on　our　performance　using
the　said　curriculum　over　the　past　year，　including
consideration　of　the　problems　encountered．
■rんθ、Roηん047，　151－159　（2002）
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　　Effects　of　pH，　hardness　of　water，　and　organic
acid　on　the　color　of　black　tea　infusion　by　a　spec－
trum　photometer　and　measurement　color　were
researched．
　　Infusion　with　buffer　solution　of　pH3．O　showed
low　value　with　460nm　and　530nm　by　a　spectrum
photometer．　Ascorbic　acid　showed　yellow　the
change　of　color　in　other　organic　acid．　The　high
hardness　of　water　became　more　reddish，　hardness
had　an　effect　on　the　color　of　black　tea．　In　the　me－
tallic　salt，　natrium　salt　did　not　have　an　effect　on
the　color　of　black　tea　infusion．　It　seemed　that
calcium　have　an　effect　on　the　color　of　black　tea
infusion．
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Astudy　of　Onitsuras　Satori　at．
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　　At　the　eighth　year　of　the　Enpo，　when　Onitsura
was　twenty　years　old，　he　bitterly　criticized　his
cotemporary　Haikai　in　the　preface　of
Haidouenouroku．　Since　then，　he　had　kept　strug－
gling　with　the　true　meaning　of　Haikai　for　a　few
years．　At　the　second　year　of　the　Jyokyo　period，
Onitsura　attained　a　satori　on　his　literary　theory．
He　argued　that　Haikai　sh卯ld　be　filled　with　mean－
ingful　words　as　Waka　is，　and　that　poems　should
have　universality　and　everlastingness．
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